Chicken Alfredo Pasta

Creamy Alfredo pasta with
tender chicken and broccoli—
pure comfort
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CALORIES/
SERVING:

PROTEIN/
SERVING:

BUILDING NUTRITION ONE
RECIPE AT A TIME

500 389

e 8 o0z Diced Chicken
e 2 Cups Rotini Pasta
e 8 oz Alfredo Sauce
e 4 oz Broccoli

Scan The QR
Code To See
More On
Nutrition And
Recipe Info.

s Your Creations, Tag Us @ @ @BothellDining

1.In a medium size pot, 1.In a medium size
bring 6 cups of water

to a boil. Add rotini

pan, heat alfredo
sauce over
pasta and cook to medium-low heat.
desired doneness, 7-

9 minutes. Drain and

set aside.

1.Toss your broccoli with 1-2 Tbsp oil, salt, and
pepper. Lay broccoli out in a single layer on
baking sheet and roast in the oven at 375 for 5-
10 minutes. (You can also choose to steam the

broccoli on the stove top if preferred)

1.Add cooked chicken
to sauce and heat
through until chicken
temperature reached
165.

1.Cooked broccoli can
be folded in or
enjoyed on the side.
2.Enjoy
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1.Fold in cooked rotini
and season to taste
with salt and pepper.
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